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EMSMAE3BS 1  CHAT  Thursday,  January  30,  1941. 

Subject;     "QUBSTIOITS  A1TD  AHS'JBRS."    Information  fron  the  Bureau  of  Home  Economics, 
U.  S.  Department  of  Agriculture.    Publications  available,  Leaflet  81-L,  Cooking 
Cured  Pork,  and  Parmers'  Bulletin  1834-P,  House  cleaning. 

— ooOoo — 

Thursday's  another  question  and  answer  day,  and  the  inquiries  in  our  mailbag 
seem  to  run  to  cooking,  cleaning,  and  sewing,  —  or  at  least,  getting  ready  for 
spring  sewing.    As  these  topics  are  all  within  the  province  of  the  Bureau  of  Home 
Economics,  in  the  U.  S.  Department  of  Agriculture,  we've  called  on  its  specialists 
for  the  answers. 

To  begin  with,  here's  a  question  that  has  confronted  most  homemakers  at  some 
time  or  other,     "".hat  is  the  best  method  for  cooking  a  boneless  ham?" 

If  you  have  a  large  boned  ham,  you  can  either  bake  it  continuously,  or  sim- 
mer it  first  for  several  hours  and  then  finish  it  in  the  oven.    Many  hams  are  so 
mildly  cured  nowadays  that  they  do  not  need  to  be  soaked  overnight.    But  give  the 
boned  rolled  meat  more  time  than  an  ordinary  unboned  ham.    Use  a  roast  meat  ther- 
mometer whether  you  bake  or  boil  the  boned  ham.     Cook  until  the  thermometer  regis- 
ters 170  degrees.     If  you  have  no  roast  meat  thermometer,  bake  the  ham  35  to  45 
minutes  to  the  pound,  in  a  very  slow  oven,  —  260  degrees.    Sometimes  a  boned  rolled 
ham  is  decorated  with  slices  of  pineapple  and  basted  with  brown  sugar  sirup  toward 
the  end  of  the  baking  period. 

The  boned  cured  shoulder  is  often  stuffed  and  baked  at  very  moderate  heat,  — 
325  degrees.    A  4-to-5  pound  picnic  shoulder  requires  about  3-1 / 2  hours  to  cook 
at  this  oven  temperature,  and  a  9-to-10  pound  long-cut  shoulder  needs  from  4-1/2 
to  5  hours. 


If  you  have  a  "boneless  shoulder  "butt'  —  a  small  piece  weighing  about  2  pounds, 
—  cook  it  in  a  kettle  of  water  without  previous  soaking.     Set  the  meat  on  a  rack 
and  cover  with  water.    Simmer  for  about  2  hours,  or  until  it's  tender.    Unless  you 
intend  to  serve  it  hot,  let  the  meat  cool    in  the  broth. 

There's  a  government  leaflet  on  cooking  cured  pork.    You  can  get  a  copy  by 
writing  to  the  U.  S.  Department  of  Agriculture.    The  number  is  Leaflet  81-L,  and  it 
contains  several  delicious  ways  of  cooking  ha»  and  bacon  and  tells  how  to  make  a 
raisin  stuffing  and  a  raisin  sauce  for  ham. 

Our  next  writer  hps  a  cleaning  problem.     I'll  read  you  her  letter.     She  says: 
"We  have  a  large  brown  leather  davenport,  —  the  kind  with  three  leather  cushions. 
The  leather  looks  rather  dingy  and  I  would  like  to  clean  it,  but  don't  know  how  to 
do  it  without  hurting  the  leather.    I  have  been  told  that  soap  and  water  ruin  leath- 
er, and  most  other  cleaning  materials,     what  do  you  recommend?" 

The  Bureau  of  Home  Economics  says  that  you  can  ™ash  a  leather  davenport, 
much  as  you  clean  fabric  upholstery,  but  you  only  do  a  small  area  at  a  time.    Use  a 
thick  suds  of  mild,  neutral  soap,  with  as  little  water  as  possible.    As  you  go 
along,  wipe  off  all  traces  of  the  soap  suds  with  a  damp  cloth.    Then  dry  and  polish 
the  surface  with  a  soft,  dry  cloth. 

ITever  use  furniture  polish,  furniture  oils,  or  varnish  on  leather.    Many  of 
these  preparations  contain  solvents  that  may  soften  the  finish  on  upholstery  leather 
and  cause  it  to  become  sticky.     There  are  special  commercial  leather  cleaners  and 
preservatives  made  of  water,  wax,  and  alcohol  in  a  thin  solution. 

In  case  you'd  like  further  information  on  cleaning  different  things  around 
the  house,  you  might  send  for  the  "Kousecleaning  Bulletin"  —  Farmers'  Bulletin 
Number  1834-P.     It's  free  while  the  supply  lasts. 

iTow  we  come  to  a  letter  from  a  homemaker  who  has  an  old  foot-driven  sewing 
machine.     "It  runs  heavily  and  wheezes,"  she  writes.     "Can  you  give  me  any  tips 
on  making  it  run  more  easily?     I've  a  lot  of  spring  sewing  to  do." 
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e  Bureau  hasn't  any  printed  material  on  sewing  machines,  hut  this  is  what 

the  clothing  specialists  say: 

"•.■ape  and  dust  your  machine  thoroughly.    Turn  hack  the  head  of  the  machine 
and  clean  out  any  lint  or  thread  under  the  feed  plate.    Then  fill  your  oil  can  vdth 
kerosene,  and  oil  every  part.    Don't  overlook  the  treadle  shaft  or  lower  wheel 
axles,    Ban  the  machine  vigorously  without  thread  until  you  are  sure  the  kerosene 
has  had  a  chance  to  loosen  every  hit  of  old,  gummed-up  oil  and  dirt.    Then  oil  the 
machine  with  light  mineral  or  speOT  oil  or  the  oil  recommended  by  the  makers  of 
your  machine. 

"vape  all  accessihle  parts  so  there  will  he  no  chance  of  getting  oil  on  your 
material.     Thread  up  the  machine  and  work  off  the  first  oily  thread  on  scraps.  As 
an  extra  precaution  to  prevent  accidental  oil  spots,  tie  a  hit  of  wool  around  the 
presser  foot  .just  ahove  the  needle. 

'"..'hen  the  stitching  on  the  scraps  is  clean  you  can  safely  start  to  sew,  hut 
first  look  over  several  other  details.     See  if  the  stitch  is  right  for  the  use 
intended,  -  small  for  fine  materials,  medium  or  coarse  for  draperies,  sheets,  and 
other  household  articles.    Notice  whether  your  tension  is  right  for  the  kind  of 
thread  and  the  material  you  will  sew  on.     See  if  the  helt  is  tight  enough.    If  the 
helt  is  slack,  open  it  and  cut  off  half  an  inch  or  more,  then  pinch  the  connecting 
wire  hack  in  place  with  pliers.    You  may  need  a  new  helt,  which  doesn't  cost  a  great 
deal.    And  do  see  that  you  have  plenty  of  needles  of  the  right  size  on  hand  in  good 
condition. 11 

With  that  suggestion,  we'll  stop  for  today.    More  questions  and  answers 
next  week. 

#         #         t  # 


